Harden: Diseases due to Dietetic Deficiencies but the softening effect of heating at the higher temperature for the shorter time is very much greater. --The hay-box method of cooking is thus unsuitable for any substances of antiscorbutic value (fruit and vegetables).
In Table II Dr. S. S. ZILVA.
I shall first discuss the antiscorbutic factor in lemon juice. Lemon juice like juices of simnilar fruits is antiscorbutically active, but owing to its great acidity it does not find a ready application as an antiscorbutic. It was our object at the Lister Institute to investigate the antiscorbutic factor ins lemon juice with the purpose of isolating and identifying the principle chemically. It was first necessary to ascertain whether it was associated with the citric or organic acids, which as yoi know form the best part of the solids of lemon juice, or whether it was contained in the residue which remains behind after the acids havebeen removed., We adopted the following procedure in order to remove the acids: An excess of CaCO3 was added to juice which was furthertre-ated with two volumes of absolute alcohol. It was then filtered
